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NGHIEN CUU CHE BIEN BOT DINH DUGNG CO
HAM LUGNG ANTHOCYANIN VA VITAMIN C CAO
TU KHOAI LANG TiM VA CHUOI XIEM

Nguyén Duy Tan', Tran Phwong Lan?, Nguyén Thi Hanh Diing’
va Nguyén Minh Thuy*

Nghién ctru duge thuc hién nham dé khao sat anh hudng nhiét do siy (60, 70, 80 va
90°C) dén gia tri cam quan va chit luong bot khoai lang tim va chudi Xiém; anh huorng
cua ty 18 bot chubi Xiém (10 20, 30 va 40%) va ty 1€ stra bot (5, 10, 15 va 20%) bo sung
so voi bot khoai lang tim dén gia tri cam quan va cac chi sé mau sic cta san pham; budc
dau khao sat thi hiéu ctia 90 nguoi tiéu ding dbi voi san pham. Két qua nghién ciru cho
thdy bot khoai lang tim va chubi Xiém dugc siy & 70°C dén do 4m can bang, san phdm
bot thu dugc c6 gia tri cam quan tot va duy tri ham luong anthocyanin va vitamin C &
murc cao. Ty 18 bot chudi Xiém va sita bot phdi ché 14 20 va 10%, san pham bot dinh
dudng thu du:orc co gia tri cdm quan cao va mau sic hai hoa nhit. Thanh phén dinh dudng
cua san pham gbm am 5,12%; glucid 64,37%; protein 5 60%, lipid 1,26%; chit xo 8,80%;
tro tong s6 2,19%; ham lugng anthocyanin va V1tam1n C lan luot 1a 1917,62 mg/kg va
560,84 mg/kg. Ngum tiéu dung danh gia kha tot vé trang thai, mau sic, mui va vi ciia san
pham; kha ning chap nhan san pham cao.

Tur khoa: Chudi Xiém, khoai lang tim, phéi trén, sita bot nguyén kem, sdy, thanh phdn

dinh duong.

I. PAT VAN PE

Khoai lang tim hay con goi la khoai
Peru vi ¢6 ngudn gbc tir Nam My, duoc
trong pho bién ¢ khu vire Pong bang song
Ctru Long, c6 gid tri dinh dudng cao,
ngoai cac thanh phan chinh 1a glucid, pro-
tein va lipid con chtra nhiéu vitamin va
khoang chat. Trong khoai lang tim con
chtra nhiéu hop chat chat oxy hoéa rat tot
cho strc khoe [1, 2]. Bac biét, c6 chira an-
thocyanin, 1 mot chdt mau thuéc nhém
flavonoid c6 nhiéu hoat tinh sinh hoc quy
nhu khi ning chéng oxy hoa, khang
khuén, khang nam, hép thu tia cuc tim,
chéng viém, han ché su phat trién cac té

bao ung thu, bao v€ thanh mach, bao vé
gan, diéu tri bénh dai thao duong, céc
bénh vé thi giac [3]. Ngoai ra, chubi Xiém
1a loai qua ciing duoc trong nhiéu ¢ khu
vuc Pong bang song Ciru Long. Chudi
Xiém c6 gia tri dinh dudng cao, dé tiéu
hoa, chira nhiéu tinh bot va duong don
gian, nhiéu vitamin nhém B va vitamin C,
nhiéu khoang chét kali, calci, phospho rét
t6t cho nhitng ngudi suy nhugc co thé va
cao huyét ap.

Tuy nhién, hién nay viéc str dung khoai
lang tim chi dung lai & viéc lude, lam
banh, san xuat tinh bot ing dung trong
nhiéu nganh cong nghiép khic. Chudi
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Xiém ciing chi sir dung dé an tuoi, lam
mut, keo. Qua dé cho théy, gia tri st dung
cua cac loai nguyén liéu nay chua cao.
Trén thi trudong co rat nhiéu loai bot dinh
dudng dugc san xuat tir nhiing ngudn
nguyén lidu khac nhau nhu ngii cdc, lua
mach, ddu xanh, gao ltc, hat sen, dau
nanh. .. va c6 gia thanh tuong ddi cao gy
ra sy e ngay kha 16n cho nguoi tiéu dung
trong viéc chon va mua san phém, dac biét
1a nhitng ngudi ¢6 thu nhap thap. Chinh
vi thé viéc “Nghién ciru ché bién bot dinh
dudng tir khoai lang tim va chudi Xiém”
1a viéc lam can thiét nham da dang hoa
san pham bot dinh dudng c6 trén thi
truong, gia tang gia tri st dung cho
nguyén liéu khoai lang tim va chudi
Xiém, tao ra san phém moi c6 gia tri dinh
dudng va sinh hoc cao dap tng nhu cau
ngay cang cao cua nguoi tiéu dung hién
dai va gia thanh san pham c6 thé chap
nhan duogc.

IL. POI TUQONG VA PHUONG PHAP
NGHIEN CUU

2.1. Nguyén liéu

Khoai lang tim dugc dat mua tor hg
nong dan & ving trong khoai lang tim tai
huyén Binh Tan, tinh Vinh Long. Chudi
Xiém dugc dit mua tai vua chudi & chg
Long Xuyén. Stta bt Nuti — nguyén kem
duogc mua tai siéu thi Coopmart Long
Xuyeén.

2.2. Phuong phap nghién ctiru

2.2.1. Phwong phdap cong nghé

Qui trinh ché bién bot khoai lang tim:
khoai lang tim—rira sach—got vo—cat
lat (@6 day 1-2 mm)—hap (100°C trong 5
phut)—sdy (dén do6 am <5%)—xay
min—sang (kich thudc 16 rdy 1x1 mm)
—bot khoai lang tim.

Qui trinh ché bién bot chudi Xiém:
chudi Xiém—boc vo—cit lat (d6 day 1-2
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mm)—hap (100°C trong 5 phit)—say
(dén d6 am <5%)—xay min—sang (kich
thude 16 ray 1x1 mm)—bot chubi Xiém.

Qui trinh ché bién bot dinh dudng:
phéi tron (stra bot nuti-nguyén kem, bot
chudi Xiém, bot khoai lang tim)—bao gbi
—thanh pham.

2.2.2. Ngi dung nghién ciru.

2.2.2.1. Khdo sat anh huong nhiét do
sdy (60, 70, 80 va 90°C) dén gi4 tri cam
quan va chat lugng ciia bot khoai lang tim
va bot chudi Xiém;

2.2.2.2. Khao sat anh huong cua qua
trinh phdi ché ty 18 bot chudi Xiém (10,
20,30 va 40%) va ty 1€ stra bot (5, 10, 15
va 20%) den gia tri cdm quan va cac chi
sO mau sdc clia san pham;

2.2.2.3. Phan tich thanh phan hoa hoc
va vi sinh ctia san pham;

2.2.2.4. Budc dau khao sat sy chap
nhan cua 90 nguoi tidu dung dbi voi san
pham trén dia ban thanh phd Long Xuyén.

2.3. Phwong phap phén tich:

2.3.1. Phwong phdp cam quan: banh
gi4 cam quan san phim nhu mau sac, mui
vi, trang thai bang phuong phap mo ta cho
diém theo TCVN 5090-90 va mtrc do ua
thich (MPUT) san pham theo thang diém
Hedonic [4].

2.3.2. Phwong phdp héa ly: Phan tich
ham lugng anthocyanin theo phuong phap
pH vi sai [5], duong tong theo phuong
phap Lane Eynon, vitamin C theo phuong
phap Tillman, duong téng theo phuwong
phap so mau, phan tich am theo phuong
phap sdy & 105°C dén khéi lugng khong
d6i, acid tong theo phuwong phép chuan do
bang dung dich kiém véi chét chi thi phe-
noltalein [6, 7].

2.3.3. Phén tich di¥ ligu: Sir dung phan
mém théng ké Statgraphics Centurion 16
va Microsoft Excel dé tién hanh phan tich
xir 1y dé tim ra mau t6i vu.
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III. KET QUA VA BAN LUAN

3.1 Anh huéng ciia nhiét do siy dén
gia tri cam quan va cac dac tinh ly hoa
ciia san pham bot khoai lang tim va bt
chudi Xiém

Nguyén liéu chubi Xiém va khoai lang
tim dugc rira sach va loai bo vo, cat lat
(voi d6 day 1-2 mm), dem hip ¢ nhiét do
s0i trong thoi gian 5 phat nham vo hoat
enzyme hda nau trong nguyén li¢u cling
nhu vi sinh vat ton tai trén bé mat, gop
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phan nang cao chét luong san pham bot
sau khi say. Sau dé, ca hai loai nguyén
liéu duoc dem séy véi cac khoang nhiét
d6 khac nhau (60, 70, 80 va 90°C) dén khi
dat d6 am can bang. Cac mau sau khi sdy
kho duge nghién min va sang qua 13 riy
duong kinh 1x1 mm, thu dugc san phém
bot khoai lang tim va chubi Xiém. Tién
hanh danh gia cam quan va phan tich cac
dic tinh 1y hoa cua san pham. Két qua
dugc trinh bay ¢ Hinh 1, 2 va Bang 1.
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Hinh 1. Biéu @6 thé hién diém dinh gid cam quan trung binh vé mau sic, mii va
vi cua bot khoai lang tim (a), bot chuoi Xiém (b)

(Ghi chii: Cac gid tri c6 chir s6 a, b, ¢ theo sau trong cling mot mau thé hién sy khdc biét thong ké

(p<0,05) thong qua phép thir LSD)

Bing 1. Pg chua va dp khic mau tong (AE) ciia cdc mdu sin phim theo nhiét dé

say
Nhiét d6 Khoai lang tim Chubi Xiém
Séy ) (ml NaOI? %’011;17 100g bot) DE (ml NaOI? ((’)’011;17 100g bot) DE
60 0,2232+0,001 47,52v+0,88 1,0512+0,002 18,22¢+0,54
70 0,205°+0,002 42,41+1,27 0,7284+0,006 18,59+0,48
80 0,196Y+0,005 47,98%+0,96 0,431¢+0,003 19,31+0,62
90 0,139+0,008 50,90:+2,05 0,3834+0,001 20,852+0,29

Ghi chii: 86 liéu trung binh (n=3) + do léch chudn (Standard Deviation). Céc gid tri ¢6 chit s6 a, b, ¢

theo sau trong cting mot cét thé hién sw khdc biét & mirc ¥ nghia P<0,05 théng qua phép thir LSD.
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Két qua phan tich & Bang 1 cho thay &
ca hai loai bot khoai lang tim va chubi
Xiém c6 d6 chua thip nhat khi say & 90°C
va cao nhat khi siy ¢ 60°C. Pic biét bot
chudi Xiém c6 do chua cao hon do chua
bot khoai lang tim do trong chubi Xiém
c6 chtra mét lugng acid pentothenic gop
phéan lam ting d6 chua bot thanh pham
sau sdy. Chudi Xiém khi sdy o cac
khoang nhiét d¢ khac nhau thi c6 do chua
khéac nhau & mtrc y nghia 5%, con ¢ khoai
lang tim nhiét d¢ say 70°C va 80°C khong
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¢6 sy khac biét vé d6 chua. Nhiét do siy
cao mot s acid sdn c6 trong nguyén liéu
hodc sinh ra trong qué trinh ché bién s&
bi bay hoi lam cho d¢ chua cua bt giam.
Nhiét do sdy thap thoi gian siy dai, mot
s6 vi sinh vat sé& hoat dong va sinh ra acid
nén dd chua cua bdt s€ tang. Ngoai ra,
Bang 1 ciing cho thiy d6 khac biét mau
tong AE ctia bot khoai lang tim thap nhat
& mau say 70°C va cao nhét 1a 90°C, con
bot chudi Xiém thip ¢ mau sdy 60°C va
70°C.
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Hinh 2. Ham lwgng anthocyanin trong bot khoai lang tim (a); vitamin C
trong bot chuoi Xiém (b)

Anthocyanin 1 hop chét chira nhém
chtrc phan cuc (-H, -OH, -OCH,) nén tan
tot trong nudc, methanol, aceton,
ethanol,... P bén cia cac anthocyanin
du:oc quyet dinh bdi nhleu yéu té bao
gdm cau tric phan tir, ndng d6 antho-
cyanin, pH, nhiét do, cuong do va ban
chét buc xa anh sang chiéu vao, su to hop
mau, sy c6 mat cua cac ion kim loai,
enzym, oxy, acid ascorbic, duong, cac
san pham phan huy cua chang va sulfur
dioxit [8].

Nhin chung & nhiét d6 sy 70°C cho
ham luong anthocyanin cao nhat va c6 sy
khac biét & muc y nghia 5% so voi cac
mau con lai. Nhiét d6 séy 90°C cho ham
luong anthocyanin thap nhét do nhiét do
cao thic ddy su phan huy chdt mau an-
thocyanin. Nhi¢t do trén 70°C s& gay ra
su phan hily va mat mau anthocyanin rat
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nhanh [9]. P6i khi nhiét d6 tang con dan
dén phan ung Maillard cua cac dudng
(dac biét khi c6 mat oxy), lam antho-
cyanin bién thanh mau nau [10]. Tuy
nhién, cac anthocyanin dugc acyl hoa thi
bén nhiét hon cac anthocyanin khong bi
acyl hoa.

Vitamin C rat dé tan trong nuéc, c6
tinh oxy hoa khir manh nén rat d& bi oxy
hoéa ¢ nhi¢t @6 thuong dac biét khi co su
hién di¢n cua Fe va Cu. Nhiét d0 cang
cao thi su tén that vitamin C cang nhiéu,
& céac ché do gia nhiét khac nhau thi sy
t6n that ham luong vitamin C ciing khac
nhau. Sy ton thit vitamin C con phu
thudc vao thoi gian gia nhiét va thoi gian
tiép xuc cua nguyén lidu v6i oxy khong
khi, anh sang trong céc qua trinh xu ly
nguyén lidu nhu boc vo, hip, sy... Nhin
chung, & nhiét do sdy 70°C cho ham
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luong vitamin C cao nhat va c6 sy khac dén su thoat Am ciia nguyén liéu khoai
biét & muc ¥ nghia 5% so v&i cadc mau lang tim va chudi Xiém
con lai. Khi sdy & 600C do nguyén liéu Nguyén liéu khoai lang tim trudc khi
tiép xtc voi khong khi nhiéu va thoi gian dua vao qua trinh siy da dugc hap chin
séy kéo dai nén ham lugng vitamin C ton va d6 4m tinh theo cian ban w6t dat
that nhidu hon. Khi siy ¢ 80°C va 90°C 61,84% (theo can ban kho 1a 162,05%).
tuy thoi gian c6 rat ngan nhung ¢ nhiét Nguyén liéu chudi Xiém trude khi dua
d6 cao tdc do phan huy vitamin C ting vao qua trinh sy da dugc hap chin va 4o
nén ciing gay ton that vitamin C nhiéu. am tinh theo cin ban udt dat 62,35%
3.2 Anh huéng ciia qua trinh siy (theo cin ban kho 1a 165,6%).
Pjam (%) theo CBK Do im (%) theo CBK.
200 180
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Hinh 3. Sw thay doi dm (tinh theo cdin bin khé) nguyén liéu khoai lang tim (a) va
chuoi Xiém (b) ¢ nhiét do say toi wu la 70°C

Do thi Hinh 3 cho théy O ca hai loai trinh bdc 4m ctr dién ra cho dén khi dat
nguyén lidu & giai doan 30 phut dau van gia tri can bang, tic 1a nhiét do cua
6 su bdc 4m nhung cham do can co thoi nguyén liéu dat gid tri nhiét d§ ciia moi
gian gia nhiét d6t nong san pham. Khi sdy truong hay noéi cach khac luc nay gradient
nguyén liéu dugc 60 phat, 4m cua nguyén nhiét d6 gan bang khong thi qua trinh siy
liéu bdc ra nhanh hon. bay chinh la giai s& két thuc. Dé dat dén d6 am 5+0,2%,
doan sdy dang tc, luc nay am tir do trong sdy khoai lang tim trong 600 phut va
nguyén li¢u dugc tdch ra mdt cach nhanh chudi Xiém la 630 phut ¢ nhiét do 70°C.
chéng. Dbi v6i khoai lang tim thi giai 3.3 Anh hwéng qua trinh phoi ché
doan nay xay ra trong khoang 30-300 cac loai bt dén gia tri cam quan sin
phut dau, con déi v6i chudi Xiém thi pham
khoang 30-400 phat dau. Giai doan siy Trong nghién ctru nay, chiing toi tién
tiép theo 1 giai doan giam téc, ddi véi hanh phéi ché cac loai bot (bot khoai lang
khoai lang tim xay ra tir phat 300 tr& vé tim, bot chubi Xiém va sira bot) dé tao ra
sau, con chudi Xiém xay ra tir phat 400 san pham bot ¢ gid tri dinh dudng va
tré vé sau. Lac ndy 4m trong nguyén liéu cam quan tot va duoc nguoi tiéu dung wa
giam cham lai, ham lugng am tu do con thich. Ty 1€ phéi ché bot chudi duoc khao
lai trong nguyén liéu kha thap, cha yéu 1a sat (10%, 20%, 30% va 40%) va sita bot
am lién két chinh vi thé ma qua trinh (5%, 10%, 15% va 20%) so voi khdi
thoat 4m cua ca hai nguyén liéu trong giai luong bot khoai lang tim.
doan nay rat cham, am bdc ra moi trudng Két qua mo ta & Bang 2 cho thiy &
bén ngoai chu yéu la Am lién két, qua moi ti 18 phéi tron bot chudi va sira bot
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khac nhau so v6i bd khoai lang tim sé€ cho
bot thanh pham c¢6 mau sic, mui va vi
khac nhau. Tir 16 mau chung t6i chon ra
4 miu c6 ghi nhan tot nhat dé tién hanh
danh gid cam quan vé mau sic, mui va vi
ctia san pham. Két qua cho thay mau 20%
bot chudi va 10% sita bot duge cac cam
quan vién danh gia mau sic, mui, vi kha
cao va co su khac biét vé mat théng ké so

v6i cac mau con lai & muc y nghia 5%.
MAu ndy c6 mau tim sira hai hoa rat dep
va rat hap dan c6 mui thom dic trung cta
khoai lang tim, chudi Xiém va vi béo cua
sita, rat hip dan. Pugc cam quan vién
danh gid c6 mau sic, mui, vi vuot troi
hon cac mau con lai, duoc nhiéu cam
quan vién yéu thich nhat.

Bing 2. Pdnh gid cim quan 16 mau bt dinh dwing dwgc phéi ché véi ty 1¢ bjt
chuoi va sira bot khdac nhau (dwa vao chi tiéu mau sdac, mui va vi cua bt san phim)

Ty 1& bot chudi (C)-sira

Mo ta tinh chit san pham

bot (S) (%)

10-05 Mau tim rit ddm, thom khoai lang tim, vi ngot nhung it thom va béo
cua stra bot va chuoi Xiém.

10-10 Mau tim sen rat dep, mui thom dac trung khoai lang tim hai hoa véi
chudi Xiém va sira bot, vi ngot 1iém hoi béo béo kha hap dan.

10-15 Mau tim sita nhat, thom mui sita bot nhung thiéu vi chudi Xiém, vi hoi
béo kém déc trung cua san pham.
Mau tim sita khé nhat, rat thom nhung mui sita bdt hoi nhiéu, vi hoi

10-20 , N PO
béo, thieu mui vi cua chuoi Xiém.
Mau tim dam dac trung cia bot khoai lang tim séy, nhung mui hoi nhot

20-05 , 1 e pa
nhat, it thom va kém hai hai hoa.

20-10 Mau tim dong nhat rat dep, mui thom rat hai hoa gitra khoai lang tim,
chuoi Xiém va stra, vi ngot diu béo rat hap dan.

20-15 Mau tim sen nhat, mui kha dac trung nhung vi hoi béo.

20-20 Mau tim sen rat nhat, mui thom rat dic trung cho stta bot nhung kém
dac trung cho bot khoai lang tim va chuoi Xiém, vi qua béo.

30-05 Mau tim sen nhat kha hip dan, mui kha ddc trung nhung vi hoi nang
mui bdt chudi say, vi ngot nhung hoi thieu do béo.

30-10 Mau tim nhat kha déng nhét, vi ngot béo

30-15 Mau tim sen kha hdp dan, mui kha dic trung nhung vi hoi béo

30-20 Mau tim sira nhat, c6 mui thom dac trung cua stta bot va chudi Xiém,
vi ngot vira nhung hoi béo.

40-05 Mau tim sen nhat, hoi nang mui chudi Xiém, thiéu vi béo.

40-10 Mau tim sen nhat, mui vi kha dac trung, nang mui chudi séy.

40-15 Mau tim sen kha nhat, mui vi kha dac trung, san phfim hoi béo.

40-20 Mau tim sen rat nhat, hoi nang mui chudi Xiém va sita bot, vi ngot béo

nhung kém dic trung cho bot khoai lang tim say.
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Két qua bén mau bot C,S,, C,S,, C.S,,
C,S, dugc chon. Sau d6 tién hanh danh
gia cam quan trang thai, mau sic, mui, vi
ctia bén mau bot C,S, (10% bot chubi:
10% sira bot), C,S, (20% bot chudi: 10%

sita bot), C,S, (30% bot chubdi: 10% sita
bot) va C,S, (30% bot chudi: 20% sita
bot) véi lwong bot khoai lang tim ¢d dinh.
Két qua danh gia cam quan duoc trinh
bay trong Bang 3.

Bing 3. Anh hwéng ciia ti 1¢ phéi ché cdc loai bjt dén gid tri cam quan sin pham

Khoai lang tim

Chuoi Xiém

Nhiét do i -

say (°C) (ml NaOl? (())jk;l/a 100g bot) (ml NaOI? (z),cl};\lll/a 100g bot) DE
60 0,2232+0,001 47,52v+0,88 1,0512+0,002 18,22¢+0,54
70 0,205°+0,002 42,41+1,27 0,728+0,006 18,59¢+0,48
80 0,196+0,005 47,98+0,96 0,431<+0,003 19,31°+0,62
90 0,139¢+0,008 50,90%£2,05 0,3834+0,001 20,852+0,29

Ghi chii: (*) 86 liéu trung binh (n=3) va + dé léch chuan (Santdard Deviation). Céc chit s6 a, b, ¢ thé
hién sy khac biét o mirc y nghia P<0,05 qua phép thir LSD.

Toém lai: Mau C,S, (20% bot chudi: 10% sira bot) so v6i khdi lwong bot khoai lang tim
duoc chon la mau toi wu trong cac mau dugc khao sat.
3.4. Thanh phan héa hgc va vi sinh ciia san pham. Chi ra & Bang 4.

Bing 4. Thanh phan héa hoc va vi sinh ciia bot khoai lang tim-chuéi Xiém

Nhit do Khoai lang tim Chudi Xiém

Séy C) (ml Naog%jl;lfl 00g bot) DE (ml Naog%,cll;l/al 00g bot) DE
60 0,2232+0,001 47,52v+0,88 1,0512+0,002 18,22¢4+0,54
70 0,205+0,002 42,41+1,27 0,728+0,006 18,59¢+0,48
80 0,196+0,005 47,98+0,96 0,431¢+0,003 19,31+0,62
90 0,139¢+0,008 50,9024+2,05 0,3834+0,001 20,85+0,29

Ghi chii: S6 liéu phan tich tai ‘Phdng thi nghiém chuyén sau, triong Dai hoc Can Tho.
(*)Ghi theo qui dinh tiéu chuan cua Bo Y Te nam 2007.

Két qua trinh bay ¢ Bang 4 cho thiy
san pham bot dinh dudng tir khoai lang
tim chudi Xiém dat chat luong an toan vé
sinh theo tiéu chuin BoY Té nam 2007
vé vi sinh vat. Bot san phém c6 ham
luong cac dudng chat kha cao, dic biét 1
anthocyanin (1917,62 mg/kg) mot hop
chét v&i nhiéu hoat tinh sinh hoc quy, vi-
tamin C (560,84 mg/kg) rat tot cho sirc
khoe con ngudi, gitip bd sung cac chat
chéng oxy hoa ty nhién. Ham luong lipid

(1,26%) muc chép nhan dugc trong san
pham bot. Ham luong tro tong s6 (2,19%)
dat tiéu chuin bot dinh dudng $6:
133/QP-UB (tiéu chuan quy dinh < 5%).
Ham lugng chét xo trong bot (8,8%) kha
cao t6t cho hé tidu hoa nguoi sir dung,
gitip phong chéng mot s6 bénh tim mach.

3.5. Két qua diéu tra thi hiéu nguoi
tiéu dung

Sau khi chon dugc mau tdi wu, tién
hanh ché bién bot thanh pham. Va tién
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hanh diéu tra danh gia cam quan bang
phiéu trén 90 ngudi tiéu dung trén dia ban
thanh phd Long Xuyén. Mau bot danh gia
cam quan duogc dung trong hop nhya. Chi
tiéu danh gid cam quan 1a trang thai, mau
sdc, mui cua bot dinh dudng trude khi
hoa tan vao nudc noéng. Sau d6 tién hanh
hoa tan bt dinh dudng vao nudc nong va
danh gia trang thai, mau sic, mui va vi
ctia san pham bot dinh dudng. Doi twong
danh gia 1a sinh vién (30 phiéu), can bd

vién chirc (30 phiéu) va nguoi lao dong,
budn ban (30 phiéu).

Ngay nay xi hoi cang phat trién nén
van dé stc khoe va dinh dudng ciing
duoc nhiéu ngudi quan tdm hon. Nham
nam bat duge tam 1y cling nhu mic do
chap nhan cta nguoi tiéu dung d6i voi
san pham, tién hanh khao sat muc do
chap nhan cta nguoi tiéu dung d6i voi
san pham va thu nhan duoc két qua nhu
sau:

Trang thai - chwa hoa tan

7.78 16.67 ;
13.33 Rat min
_‘ ’ B Min
-r -
6222 H TTatbot to

Trang thai - hoa tan

1.82 .
18.56 Rat thich

‘ ® Thich

N

38.43 m Khéng thich

Chépnhan dugce

41.19

Hinh 4. Biéu d6 dinh gid trang thdi san phidm bét trwée va sau khi hoa tan (%)

Biéu do ¢ Hinh 4 cho thay c6 16,67%
nguoi tiéu dung duoc khao sat cho ring
trang thai bot “rat min”; 62,22% cho rang
“min”; 13,33% danh gia “hoi min” va chi
co 7,78% cho réng “hat bot con to” d6i
v6i bot chua hoa tan vao nuée. Ddi véi
bot sau khi hoa tan c6 38,43% nguoi ti€u

dung rat thich trang thai san pham;
41,19% thich, 18,56% cho rang chap
nhéan duogc va 1,82% khong thich trang
thai. Diéu nay cho thay rang san pham c6
trang thai kha tot va dat yéu cau bot
dudng dinh.

Mau sic - chwa hoa tan

5.66 2889  Ritdep

19.78 |
| Dep
‘- Chiép nhan duoc
B Khoéng dep

45.67

Mau sac - hoa tan

8.44 .
23.17 Rat dep
/ Chép nhan duge
® Khéng d
6839 £

Hinh 5. Biéu d6 ddanh gid mau séic san pham bt truwée va sau khi hoa tan (%)
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Hinh 5. Biéu db danh gia mau sic san
pham bot trudc va sau khi hoa tan (%)

Tuong tu, vé mau sic cla san pham
duoc trinh bay & Hinh 5. Mau sdc duoc
kha nhiéu ngudi wa thich, da s cho rang
san pham c6 mau tim dic trung cua khoai
lang tim. Tuy nhién, & bt chua hoa tan
6 5,66% nguoi tidu dung cho ring mau
sdc san pham khong dep, diéu nay co thé
giai th1ch do th01 quen an udng va do cam
nhan vé mau sic riéng ciia ting ngudi,
nhirng ddi twong nay thudng khong thich
san pham c6 mau tim. V& mui cua san
pham (Hinh 6), cho thdy mui san pham
rat duogc va thich, & ca hai dang trudc va
sau khi hoa tan déu c6 trén 50% nguoi

tiéu dung danh gia mui san pham 1a rat
thom. Déi v6i vi, chi tién hanh khao sat
trén bot dinh dudng sau khi hoa tan vao
nudce va thu nhan duge két qua (Hinh 6)
cho thiy c6 13,33% ngudi tiéu ding déanh
gia vi san pham rat ngon; 44,44% danh
gia vi san pham “ngon”. Tuy nhién van
c6 mot lugng kha 16n nguoi tiéu dung
chua that sy yéu thich vi cua san phém,
dan chimg 13 ¢6 27,78% cho rang vi san
phém “chép nhan duoc” va 14,45% cho
rang vi san pham “khong ngon”. Piéu
ndy c6 thé giai thich do san pham nay
hoan toan tu nhién, khong bo sung thém
duong, chit tao huong hay phu gia nao
khac.

Miii - bot chwa hoa tan

2556 Rét thom
- - Thom
/ it thom
64.44 Khong thom

Mui- Khihoa tan Vi- bt khi hoa tan

7.11 289 14.79 222

-

50.12

1445 1333

RAt thom Rétngon

™ Thom = Ngon

ftthom Chépnhénduqc
§ Khong ngon

¥ Khéng thom 5080
2718

4444

Hinh 6. Biéu do danh gia mau sac, mui, vi san phdam bgt truéc
va sau khi hoa tan (%)

IV. KET LUAN.

Két qua nghién ctru thu dwoe chinh
la:

1. Nguyén liéu khoai lang tim sau khi
got vo, rua sach, cit lat mong (1-2 mm)
va hap (100°C trong 5 phut) dem sdy &
nhié¢t d§ 70°C trong 560 phut s& thu du’orc
san pham bot co gia tri cam quan cao vé
mau sac, mui va vi; duy tri dugc ham
lugng anthocyanin cao. Nguyén li¢u
chudi Xiém sau khi boc vo, cit lat mong
(1-2 mm) va hip (100°C trong 5 phit)
dem sdy & nhiét ¢ 70°C trong 510 phit
s& thu duoc san pham bot co gia tri cam
quan cao vé mau sdc, mui va vi; duy tri

tt ham luong vitamin C.

2. Cong thirc phdi ché: ty 18 giita bot
chubi Xiém va sita bot thém vao bot
khoai lang tim dugc nhleu ngum ua thich
va c6 diém cam quan vé mau sic, mui, vi,
muc do ua thich cao, nhan duogc su chap
nhan cua kha dong nguoi tiéu dung la
20% va 10%.

3. Nguoi ti€u dung danh gia kha cao
vé trang thai (78,89-79,69% min dén rat
min), mau sic (74,56-91,56% dep dén rat
dep), mui (82,99-90% thom dén rat
thom) va vi (57,77% ngon dén rat ngon)
ctia san pham bot dinh dudng khoai lang
tim-chubi Xiém.
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Summary

STUDY ON PROCESSING OF NUTRITIONAL POWDER FROM
PURPLE SWEET POTATO AND BANANA

The study was conducted to investigate the effect of the drying temperature (60, 70,
80 and 90°C) on the sensory values and quality of a powder product from purple sweet
potato and Xié€m banana; effect of different ratios of Xi€ém banana powder (10, 20, 30 and
40%) and milk powder (5, 10, 15 and 20%) supplemented comparing with purple sweet
potato powder on sensory and color values of the product. In addition, a preliminary survey
was carried out on the level of product acceptance of 90 consumers. The results showed
that when the purple sweet potato and Xiém banana powders were dried at 70°C to ambient
moisture, the obtained powders had good sensory values and retained high level of an-
thocyanin and vitamin C content. The powder with ratio of 20% purple sweet potato and
10% banana had the best sensory and color values. The nutritional compositions of product
included 5.12% moisture, 64.37% glucid, 5.60% protein, 1.26% lipid, 8.80% fiber, 2.19%
total ash; the content of anthocyanin and vitamin C was 1917.62 mg/kg and 560.84 mg/kg,
respectively. Consumers had a good evaluation of the status, color, flavor and taste of the
product; the acceptability of product was high level.

Keywords: Xiém Banana, purple sweet potato, blending, fat-milk powder, drying, nu-
tritional composition.

48



